ABSTRACT: This study was conducted to characterize the volatile components of Korean fermented tea and blended tea with Korean fermented tea and several herbs. A total of 161 volatile components in 4 samples of FT (fermented tea), BT (blended tea) 1, BT2, and BT3 were analyzed in this study. A total of 61 volatile compounds were identified in the FT sample, which contained the most abundant hydrocarbons. The major compounds were 3-methyldecane (10.48%), 2,2,4, 6,6-pentamethylheptane (10.00%), and 2,3,6-trimethyloctane (7.90%). A total of 75 volatile compounds were identified in the BT1 sample, which consisted of fermented tea, orange cosmos, lemon grass, chamomile, and peppermint. L-(-)-menthol (36.79%), menthone (24.92%), and isomenthone (8.70%) were the highest compounds. A total of 76 volatile compounds were identified in the BT2 sample, which was composed of fermented tea, rose hip, lemongrass, lavender, and peppermint. Alcohols were identified as the most abundant, and linalool (26.32%), linalyl acetate (18.45%), and L-(-)-menthol (11.99%) were the major components. A total of 85 volatile compounds were identified in the BT3 sample composed of fermented tea, citrus peel, chamomile, hibiscus, and beet. Sesquiterpenes were identified as the most abundant including L-limonene (74.45%), -myrcene (3.06%), and -terpinene (7.47%).
INTRODUCTION
Tea is a drink made by processing of the buds or young leaves from tea tree (Camella sinensis) (1) . There are hundreds of tea processing methods in the world, and various kinds of tea have been produced depending on their varieties, processing methods and season of tea, and how to make it (1) . In general, tea is classified depending on the degree of fermentation such as non-fermented tea, semi-fermented tea (10 to 65%), and fermented tea (85% or more) (2) . Among them, fermented tea has become popular due to the increasing demand of consumers and its milder taste to drink than a green tea with a cold nature (3) . Fermented tea has a unique flavor by changing catechin to compounds by the action of oxidizing enzymes depending on the degree and method of fermentation (4) . Since flavor is one of the important factors that determine the inherent quality and characteristics of the tea, much research has been conducted on the volatile components of tea, and several components have been identified (5) .
In Korea, many kinds of tea including fermented tea are manufactured and sold. A tea made from a single material may be good; however, it is also a good way to manufacture tea by mixing flavors and aromas with different functionalities to promote consumption of tea (6) . This is called tea blending, which is the mixing of tea with different materials (7). The blending of tea has the advantages of reducing the difference in quality of other tea leaves depending on the season, producing a balanced taste, and creating higher profit by creating a new taste (8) . Many kinds of materials (herbs, fruits, and spices) have been used for blending tea, but herbs are mainly used (9) . Herbs are the plants used as raw materials for spices and medical herbs, and are made of roots, stems, leaves, buds, and flowers. Herbal tea is the beverage that extracts water-soluble ingredients from leaves, flowers, and stems in a raw or dried state using cold or hot water and is the easiest and safest method to consume herbs (10) . Studies on the flavor analysis of single or blended teas using herbs include hibiscus tea (11) , chamomile tea (12) , fermented tea with rosemary (6), tea FT, fermented tea; BT1, blending tea sample 1; BT2, blending tea sample 2; BT3, blending tea sample 3.
with roses and rose hips (13) , fennel tea, and caraway tea (14) . In this study, as the use of herbal and blended teas increased due to the increase in tea consumption, three kinds of blended teas were mixed with domestic fermented tea and herbs, and their volatile flavor contents were measured.
MATERIALS AND METHODS

Materials
The blended tea used in this study was prepared by blending herbs into a fermented tea produced in Korea. The constituent materials and composition ratios for each sample are listed in Table 1 . Fermented tea and beet tea (Semyungtea, Suncheon, Korea) were used and orange cosmos tea was purchased from Suncheon Society for Wildflower Research (Suncheon, Korea). Lemongrass tea, chamomile tea, rose hip tea, lavender tea, and hibiscus tea purchased from GDG Schütte GmbH & Co. KG (Breman, Germany) and peppermint tea were purchased from Nateva (Die, France). Citrus peel was purchased from Hansecofarm (Jeju, Korea).
Collection of volatile components
In this study, an experiment was conducted to select a suitable solid-phase microextraction (SPME) resin (Supelco Inc., Bellafonte, PA, USA) before analyzing the volatile flavor components of tea. The samples were analyzed using 4 SPME resins: polydimethylsiloxane (PDMS)/divinylbenzene (DVB) (65 m), PDMS/carboxen (75 m), PDMS (100 m), and DVB/carboxen/PDMS (50/30 m). PDMS/DVB (65 m) resin, which collected the most amount of volatile components among them was selected as the analytical resin. In order to collect volatile components, 2 g of sample was placed in a 40 mL vial, frozen at −85 o C, and then used as the analytical sample. The frozen sample was sealed with a stopper after replacing air in the vial with helium gas for 20 s to collect the volatile components. The sample vials were heated to 60 o C using a heating mantle. When it reached 60 o C, the SPME resin-needle was exposed to the headspace of the vial for 20 min for collecting the volatile components. The collected components were analyzed using a gas chromatography (GC)/mass spectrometer (MS).
GC/MS analysis method
The volatile components were injected at 240 o C into the injection port of GC/MS (GCMS-QP2010, Shimadzu Co., Ltd., Kyoto, Japan) for 5 min. The volatile components were sampled for 1 min using a splitless mode, and then separated using a DB-5 capillary column (30 m×0.25 mm i.d.×0.25 m, J&W Scientific, Inc., Folsom, CA, USA). Helium was used as the mobile phase gas. Analysis conditions were set to 0. (15) , or the comparison of mass spectra between volatile components and Wiley 8 (399,383 spectrum) mass spectral database (Shimadzu Co., Ltd.). RI was carried out under the same conditions as the samples using C6∼C24 (n-alkane, Aldrich, Milwaukee, MN, USA).
RESULTS AND DISCUSSION
The results of flavor components analysis of fermented were identified in descending order. The hydrocarbon kinds, which were contained more in the FT sample than in the other samples, were identified as 50.28%, whereas the volatile components of esters (0.63%), oxides (0.0%), and sesquiterpenes (0.0%) were almost not identified in the FT sample. The main components of the FT samples were 3-methyldecane (10.48%), 2,2,4,6,6-pentamethylheptane (10.00%) specified as fruit and grass flavors, 2,3,6-trimethyloctane (7.90%), benzeneethanol (7.55%), and 5-ethyl-2,2,3-trimethylheptane (5.87%). These volatiles flavor components were not identified or had lower contents in the three blended tea samples (BT1, BT2, and BT3). 3-Methyldecane, which was the highest compound in fermented tea, was reported as the volatile component contained in not only fermented tea but also in leaves of Melia azedarach L. (18), chickpea (19) , and ham (20) , and was mainly found in animal and vegetable foods (21). Choi et al. (22) reported that benzeneethanol was detected in the flavor components of fermented black tea and was the component having the characteristic rose flavor. In the study of Choi (23), a total of 46 volatile compounds were detected in Korean black tea. Among the 11 kinds linalool, nonanal, geraniol, hexanal, (Z)-3-hexenal, hexanol, heptanal, 3-methyl butanal, 2-methyl butanal, and furfural were also identified in this study. Choi (23) reported that geraniol was common in green tea, semi-fermented tea, and Indian black tea, and the difference in the content or the presence of geraniol was affected by variety. A total of 75 volatile compounds were identified in the BT1 sample, which consisted of fermented tea, orange cosmos, lemongrass, chamomile, and peppermint. Sixteen kinds of alcohols, 12 kinds of sesquiterpenes, 11 kinds of momoterpenes, and 10 kinds of aldehydes were identified in the BT1 sample. The major volatile flavor compounds were 41.77% of alcohols and 40.36% of ketones. Among these compounds, the high content compounds were L-(-)-menthol (36.79%), menthone (24.92%), isomenthone (8.70%), -farnesene (3.20%), and 6-methyl-5-hepten-2-one (2.13%), in descending order. L-(-)-menthol, menthone, and isomenthone, which were the most prominent volatile components in BT1, are responsible for the taste and flavor of peppermint (24) (25) (26) . The 1,8-cineole, a volatile component with a pleasant flavor similar to menthol (27) , was identified only in the BT1 and BT2 samples containing peppermint. It was considered that the 1,8-cineole was identified by the peppermint contained in BT1, and BT1 can be defined as the tea sample with flavor characteristics related to peppermint. Although not shown in this study, the sensory evaluation of the BT1 sample showed a cooler sensation and a higher frequency of peppermint flavor than the other samples. Germacrene D, analyzed in the analysis study of flavor components in cosmos by Lee and Kim (28) , was also identified in the BT1 sample containing the cosmos. Germacrene D played a role as the substance initiated during the sesquiterpene derivative biosynthesis process and also known as a major component in other plants containing essential oils (29) . -Pinene was not identified in this study; however, it was identified in the essential oil of cosmos reported by Lee and Kim (28) . The compounds identified in the BT1 sample only were 7-octen-4-ol, 2-ethylhexanol, (E)-pinocarveol, dodecanol, spathulenol, ledol, neral, 3,3,6-trimethyl-1,5-heptadien-4-one, isomenthone, pulegone, -bourbonene, bicyclogermacrene, and -bisabolol oxide A. Among these compounds, 7-octen-4-ol is found not only in tea and herbs but also in oysters (30) , Sedum sarmentosum Bunge (31), and chungkukjang (32) .
A total of 76 volatile compounds were identified in the BT2 sample, which was composed of fermented tea, rose hip, lemon grass, lavender, and peppermint. Alcohols were identified as the most abundant (15 kinds), followed by monoterpenes (13 kinds), aldehydes (9 kinds), esters (8 kinds), sesquiterpenes (8 kinds), and hydrocarbons (7 kinds). Among these compounds, linalool (26.32%), linalyl acetate (18.45%), L-(-)-menthol (11.99%), p-menthan-3-one (6.59%), and camphor (3.93%) were the main components. Linalool with the characteristics of flowerlike, fresh, and weak citrus-like flavor (33) was identified as the most abundant among the volatile compounds because this compound was contained in fermented tea (22) , rose hip (31), lemon grass (34) , and lavender (35) which were included in the BT2 sample. In addition, lavender contains linalool, linalyl acetate, and camphor (36) , and peppermint contains L-(-)-menthol. The major compounds identified in the BT2 sample were the major components of its constituent materials.
The compounds identified only in the BT2 sample were 2-methylbutanol, 1-octen-3-ol, borneol, 6-undecanol, 3-methyl-2-butenal, butyl acetate, hexyl acetate, octenyl acetate, 7-dimethyl-1,3,6-octatriene, camphene, verbenene, 2-carene, 2,6-dimethylpyrazine, and (E)-linalool oxide. The sensory evaluation of the BT2 sample showed higher flavors of rosemary, herb, and ginger (not shown in this study). Although ginger was not contained in the BT2 sample, it was of higher frequency than in the other samples. It was considered that the flavor component of ginger was highly shown in the sensory evaluation because linalool, borneol, 1,8-cineole, and camphene, among the compounds identified in the BT2 sample, were the main flavor components (37) contained in ginger.
A total of 85 volatile compounds were identified in the BT3 sample composed of fermented tea, citrus peel, chamomile, hibiscus, and beet. The most abundant kinds of compounds were identified in the BT3 sample. Sesquiterpenes were identified the most abundant (17 kinds), followed by alcohols (14 kinds), aldehyde (12 kinds), esters (12 kinds), and monoterpenes (9 kinds). The most abundant components identified were L-limonene (74.45 %), -myrcene (3.06%), -terpinene (7.47%), and -farnesene (2.96%) in descending order. L-limonene, -myrcene, and -terpinene are monoterpene compounds with 10 carbon atoms. Monoterpenes contained in plants were the main components of essential oils and used as a source of flavor (38) . Among these compounds, limonene is mainly used as a food flavor as well as in soaps and cosmetics to provide the citrus flavor associated with it (39) . In the analysis of hibiscus flavor components in tea, a relatively large amount of limonene was also found. Limonene is the compound found not only in hibiscus but also in the leaf of pittosporum (40) , trifoliate orange (41) , and the fruit and root of native Schizandra chinensis (42) . The flavor characteristics might appear to be due to the citrus peel and hibiscus in the BT3 sample. The sensory evaluation of the BT3 sample showed high flavor characteristics of lemon, lemon grass, cherry, and fruit (not shown in this study). This result was similar to the analysis of the flavor components contained in the BT3 sample. The compounds identified in the BT3 sample only were octanol, (E)-verbenol, (E)-p-mentha-2,8-dien-1-ol, perillol, amyl formate, methyl 2-methylbutyrate, methyl benzoate, 3-hexenyl 2-methylbutanoate, (E)-carvyl acetate, citronellyl acetate, 2,2,3-trimethylnonane, 7-epi--selinene, -terpinolene, -cubebene, -cubebene, -guaiene, -humulene, -selinene, -selinene, -muurolene, germacrene A, (Z)-limonene oxide, and (E)-limonene oxide.
Based on these results, we tried to provide basic data on the quality of the product by analyzing the volatile flavor components of the blended tea with each herb. In this study, it was confirmed that characteristic components of volatile flavor compounds of each material appeared when several herbs were blended with a domestic fermented tea. The major volatile flavor components of the FT samples were 3-methyldecane, fruit flavor and 2,2,4,6,6-pentamethylheptane, specified as grass flavor. The major compounds in the BT1 sample were analyzed as L-(-)-menthol and menthone, which give the flavor and taste of peppermint, respectively. Those of the BT2 samples were analyzed as linalool, linalyl acetate, and L-(-)-menthol, which have the characteristics of floral scent, fresh scent, and weak citrus flavor, respectively. Finally, the major component of the BT3 sample was L-limonene specified as citrus flavor. In the future, it is thought that a study is necessary to identify the quality index of the product through analysis of volatile flavor components for the development of blended teas with various herbs. It is considered that blended teas are preferably commercialized by taking advantage of the flavor of the herbs to be blended with the fermented tea.
